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Thursday,  January  14,  IS 43. 


QUESTION  BOX; 

Vegetables  to  plant  for  food  value? 

When  prune  fruit  troes? 

Why  stored  potatoes  tasto  sweet? 

What  makes  potatoes  discolor  in  cooking? 


ANSWERS  PROI-.I: 

Plant  scientists  of  the  U.S. 
Department  of  Agriculture 
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The  time  has  cone,  plant  scientists  say,  to  talk  ah out  cahhages,  and  .... 
Victory  Gardens  for  1943.     Questions  on  growing  fruits  and  vegetables  appear  in 
the  mail  hag  today....  what  vogctahles  to  plant  for  highest  food  values....  when 
to  prune  fruit  trees.    And  there  are  a  couple  of  questions  ah out  potatoes.  All 
these  inquiries  get  answers  from  scientists  of  the  U.S.  Department  of  Agriculture. 

Here's  the  letter  ah  out  planting  the  1943  "Victory  Garden.     "Our  garden 
will  he  ahout  35  feet  wide  hy  100  feet  long.     We  want  to  give  room  only  to  vege- 
tables that  are  high  in  food  value.    Which  vegetables  should  we  plant?" 


Plant  specialists  of  the  Department  of  Agriculture  have  worked  out  several 


a  copy  of  this  bulletin  if  you  care  to  write  to  the  Department  of  Agriculture, 
Washington,  D.  C. 

For  a  small  home  garden  about  the  si%e  of  yours...  35  hy  100  feet...  ^ou 
plan  lengthwise  rows,  spaced  from  1  to  4  feet  apart,  according  to  the  room  each 
vegetable  requires  for  growing.     The  plant  scientists  recommend  these  vegetables 
for  the  middle  and  southern  part  of  the  country:  Kentucky  Wonder  pole  beans, 
followed  by  Purple  Top  Globe  turnips;  pole  lima  beans;   tomatoes....  early  and 
mid-season  varieties;   chard;  beets;  lettuce,  followed  by  collards;  turnips,  cab- 
bage, onions,  radishes,  spinach  and  carrots.    You  might  follow  the  spinach  by  a 
planting  of  a  couple  of  rows  of  U.S.  No.  5  Refugee  beans. 


planting  tables  in  the  free  bulletin  called  "Victory  Gardens."    You're  ii/elcome  to 


How  in  a  northern  garden,  of  course  you  won't  have  a  season  long  enough,  to 
plant  the  fall  crops  of  turnips,  col  lards,  "beans,  and  so  on.     But  you  can  grow 
summer  crops  of  things  that  don't  stand  the  summer  heat  in  the  south....  mora  peas, 
cabbage,  lettuce,  turnips,  carrots,  "beets  and  spinach. 

In  a  larger  garden  you  would  probably  want  several  varieties  of  peas  to 

give  a  longer  harvest  season,  also  such  vegetables  as  squash,  green  peppers, 

parsnips,  a  little  sweet  corn,  Now  Zealand  spinach,  and  possibly  some  early  and 

some  late  potatoes. 

However,  whether  your  garden  is  large  or  small,  don't  "buy  more  seed  than 

you  need  to  plant,  and  don't  plant  more  seed  than  you  need  to  get  a  stand.  Nearly 
all  gardeners  waste  seed  "by  sowing  it  too  thickly.     If  you  do  this,  you'll  make 
extra  work  for  yourself.     Later  you'll  have  to  thin  the  seedlings  "by  hand. 

Next,  a  pruning  question.     "When  should  we  prune  our  fruit  trees  and 
grapevine  s  ?" 

Generally  speaking...  the  time  to  prune  is  in  the  dormant  season...  in  fall 
or  winter,  "before  any  new  spring  growth  starts,  in  regions  where  severe  freezes 
don't  occur.     In  the  colder  parts  of  the  country,  wait  until  spring  to  prune,.... 
and  until  danger  of  severe  freezing  is  past.    You  can  get  a  free  Farmers'  Bulletin 
on  pruning  fruit  trees  if  you  write  to  the  U.S.  Department  of  Agriculture  at 
Washington,  D.  C. 

In  some  parts  of  the  country,  January  is  a  good  month  to  prune  grapevines. 
But  wait  until  after  severe  freezing  weather  to  prune  .apple,  pear,  and  other  fruit 
trees,  or  you  may  injure  them.     But  don't  wait  to  prune  until  new  growth  starts. 
That  may  dwarf  or  weaken  the  tree.     In  pruning  make  all  cuts  close  to  the  trunk 
or  limb. 

Now  for  the  questions  about  potatoes.     First  question:     "What  makes  stored 
potatoes  taste  sweet?11 

The  potatoes  have  been  stored  where  it  was  too  cold,  potato  specialists  of 
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the  Department  of  Agriculture  say.    When  you  store  potatoes  at  40  degrees  or  lower, 
they  take  on  a  sweet  taste  hecause  some  of  the  starch  in  the  potatoes  turns  to 
sugar  in  the  cold.    This  sweet  taste  doesn't  hart  the  food  value  of  the  potato,  hut 

most  people  don't  like  it. 

But  jov.  can  ""bring  hack"  potatoes  that  have  heen  too  cold,  "by  keeping  them 

for  a  week  or  two  in  a  warmer  room  where  the  temperature  is  about  65  degrees.  The 
sweet  taste  will  disappear.     But  don't  keep  them  too  long  in  this  warm  a  place. 
Potatoes  will  start  to  sprout  if  you  keep  them  long  at  a  temperature  over  60 
degrees.     It  is  often  best  to  keep  them  at  ahout  40  degrees  until  a  short  time  he- 
fore  you  use  them.    Ventilate  the  storeroom  when  the  weather  isn't  freezing.  Bring 
the  potatoes  into  the  pantry  at  65  degrees  in  small  lots,  enough  to  last  a  week 
or  two . 

Another  letter  asks  ahout  discolored  potatoes:  "Ky  white  potatoes  are  not 
always  white  when  they  come  from  the  kettle.     What  makes  them  turn  dark  in  cooking 

i .  ."brownish,  or  grey  or  even  greenish?" 

Potatoes  cooked  in  hard  water  containing  considerable  alkali  may  have  a 

greenish  tinge,  scientists  of  the  Department  of  Agriculture  say.     So  cook  your 

potatoes  in  soft  water,  if  you  can. 

Potatoes  may  come  out  orownish  or  yellowish  if  you  cook  them  in  an  iron 

saucepan  or  an  enamel  pan  that  has  chipped  so  as  to  expose  the  iron.     Some  iron 

gets  into  the  cooking  water  and  tints  the  potatoes  yellow  or  brown. 

Boiled  or  steamed  potatoes  often  look  grey  or  hlack  after  you  cook  them  if 
they  stand  in  the  air.     If  you  cook  them  in  milk  or  add  some  milk  as  soon  as  the 
potatoes  come  off  the  stove,  you  can  help  prevent  this  darkening  change.  That's 
why  mashed  potatoes  or  creamed  potatoes  generally  look  white...  you've  added  milk 
right  after  boiling  them.     If  you  don't  add  milk,  serve  boiled  potatoes  imme- 
diately after  cooking  them. 

And  that's  all  the  questions  for  this  week. 
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